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Trio of Meats; Lamb, Beef & Turkey
Served with stuffing, pigs in blankets, 
seasonal vegetables, roast potatoes, 
Yorkshire pudding & jus

Salmon en croûte (G)(D)
Served with carrots, brussels sprouts, 
roast potatoes

£85pp (Children under 12 £40pp)

 

Christmas Day Menu

Prawn Cocktail
King and baby prawns dressed with a
maryrose sauce on a bed of Lettice

Sherry Trifle Cheesecake (G)(D)(N)

Selection of Sorbets or Ice Cream (V)

Cheese & Biscuits (D)(G)
Stilton, cheddar & brie, served with grapes, 
cranberries, chutney & a selection of biscuits

Traditional Christmas Pudding (V)(G)(D)
Served with warm brandy cream or custard
(Vegan Available)

Fruit Salad (V)(VE)

Mains
Chive Pancakes (G)
Served with smoked salmon, lemon, 
capers, and dill crème fraiche (V)

Traditional Turkey Roast (G)(D)
Hand-carved, slow-roasted turkey, served 
with stuffing, pigs in blankets, seasonal 
vegetables, roast potatoes, Yorkshire 
pudding & jus

Oliver’s Nut Roast (VE)(G)
Served with stuffing, seasonal vegetables, 
roast potatoes, Yorkshire pudding & jus

Grilled Stuffed Pepper (VE)(G)
Whole roasted pepper stuffed with
Mediterranean vegetables, couscous and 
served with salad & sweet potato chips

Desserts

Starters

Chicken Liver Pate (G)(D)
Served with toasted sweet brioche & red 
onion marmalade

A welcome glass of Bubbly on 
arrival

Bruschetta Tomato Caprese (VE)(G)
Served with tomato, mozzarella, basil & 
garlic, on toasted ciabatta finished with 
balsamic glaze & olive oil

Parma Ham, Melon, and Mozzarella 
Salad
Served with chilli mango dressing

A Champagne Sorbet is served 
between the starter and the main

French Onion Soup (V)(G)
Served with crusty bread

Mince Pies and Coffee to finish

Chocolate Truffle Torte (G)(N)
Chocolate truffle sponge with a gooey toffee 
centre, topped with a gold, shimmering 
profiterole

(V) Vegetarian ≈ (VE) Vegan ≈ (D) Contains Dairy ≈ (G) Contains Gluten ≈ (S) Contains Seeds ≈ (N) Contains Nuts
 
Our kitchen handles a variety of allergens – if you have any specific dietary requirements, please make us aware when you book, or speak to your 
server.

A £30 per person deposit is required to secure table booking which will be deducted from final bill (non refundable from December 15th)
All bookings require pre-ordering from menu. Adjustments to party size within 72 hours of booking will be non-redeemable against final bill. 

We will only offer a maximum 15 minutes grace after the agreed time of your booking for your party to be seated. Oliver’s is strictly an 18+ venue, 
but we can accommodate under-18s at certain times. Subject to availability; in the event we need to make changes to our menu we will 
endeavour to provide as much notice as possible.
 
A discretionary 10% service charge will be added to your final bill, the entirety of which is shared by our team. 


